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ABSTPACT 

Intended for use in conducting short seainars on 
sanitation for restaurant owners and aanagers, the conceptual outline 
is organized to provide four hours of classrooa Instruction. Two 
aajor concepts are eaphasized. The first concept, the effect of 
sanitary practices on the financial profits of food service, focuses 
ons (1) service and quality to provide profit, (2) expectations of 
nustoaers, (3) developaent of positive attitudes of eaployees, («) 
motivation of employees, and (5) organization for teaawork. The 
second concept, identification of ways to prevent the contamination 
of food, deals with bacteria which cause food poisoning and 
cleanliness of eqnipaent, utensils, and facilities. A three-page 
resource guide lists books, bulletins, pamphlets, curriculua guides, 
and other instructional aaterials with sources and prices. A 20-page 
appendix includes a list of food-borne illnesses, evaluative 
materials, transparency masters, and a housekeeping checklist. 
(BW) 
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This guide is the first of two short seminars on sanitation to up- 
grade restaurant owners and maM^rs on sanitary practices. 

The need for such a unit and the content of the ccHirse was estab* 
11 shed by the following committee. 

Miss Mary Bell Vaugban, State Director, Division of Heme Economics Education 

Miss Jewell Deene Ellis, Assistant Stat«? Director, Heme Econcmics Education 

Hiss Mary Ashford, AshlaiKi Area VTCational School 

Mr^. Eli7.a Shettler, Northern Kentucky Area Vocational School 

Mrs. Helen Bishop, Supervisor, H<me EcozKmics Adult Education 

Mrs, Joyce C. Threlkeld, Home Economics Specialist, Instructional Materials 

Laboratory, University of Kentucky 
Mr. Irving Bell, Division of Environmental Services, State DejMirtQent of Health 
Mr. Bill Thompson, Executive Vice President, Kentucky Restaurant Association 
Mr. Bill Jones, Chaiman of the Health Cotmlttee, Kentucky Restaurant Association 

A working copy vas prepared inccrporatii^ suggestions from the planning; 
committee. This working copy was used by Home Economics Food Service 
teachers at Ashland Area Vocational School » Northern Kentucky Area Vocational 
School, and Owensboro Area Vocational School to train restaurant owners and 
managers in these three areas. These teachers, their students, and the 
origins? planning cc^tmittee evaluated these seminars. 

At thai lime it was decided to prepare the final guide in two units. 
The final revision of the course content of the two units was done by 
Mrs. Read Shettler, Mrs. Helen Bishop and Mrs. Joyce Threlkeld. 

Final editing for the guide was done by Dr. Herbert Bruce. Director, 
Instructional Materials Laboratory, University of Kentucky. 

Tlu* fovcr .inJ sijim' 4il the transparcni* It-K wt^ro dcslK"**^ T**"^ V.-nitrta'Si*, 
and other transparencies were designed by Ray tUlmi^re. Both Mr. Vanlrccse and 
Mr. Gilmorc are artists for the Instructional Miiterinls Lnboratury, Unlvt^rsity 



of Kentucky. 
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CitiJc lines for OrHanization ut 
S^^mlfur iMi Sanitation fur Restaurant Managers 



1. The teacher selected to conduct a seminar should contact the local representa- 
tive of the State Department of Health (sanltnrlan) and the local representa- 
tive of the Kentucky Restaurant Assocl«itlon (President^ If organized) and 
arrange a meeting for making overall plans for the seminar. The foJ lowing 
recommendations should be considered at the meeting; 

(a) It may be advantageous to hold the seminar in the spring or fall when 
restaurants arc not busy with extra customers during holidays or vacation 
months. 

(b) Restaurant mana;;ers may find it more convenient to be away from their 
business establishments between 2:00 and 4:00 in the afternoon. 

(c) Hold the two sessions of the seminar on consecutive days — or within a 

two*weok period, 
t 

(U) Hold the seminar at a place with adequate parking space and facilities 
for usin^ audio-visual equipment, 
t 

2. Promotional afctivities for the seminar need to be planned Jointly with ihv 

Health Department and a representative of the Restaurant Association. 

Activities may\ include: 
% 

% 

(a) Personal co:^tacts by representatives of 3 co-sponsoring dgencli^s 

(b) Printed flyet^s giving seminar description 

(c) A memo from th^ local Htalth Department near the time of the seminar 

(d) Announcements fVom the Kentucky Rertauront Association 

3. It is the responsibi'J.ity of the teacher to notify the Division of Vocational 
Home Economics of thi exact time and place a specific seminar will, he taught. 
They, in turn, will notify the Divisio' of Environmintal Services of ihv 
State Department of Health and the Kentucky Restaurant Assoc latlon. 

4. Limiting enrollment in , one seminar to 25-35 people will allow for more 
participation by those |,n the group. 

5. Limiting the persons inv*lted to food service managers, supervisors, or others 
in managerial positions will allow the teacher to slant the material to the 
needs of management. (If. is usually better to start education at the tup of 
ttic employment ladder and' move down to the workers.) 

6. The teacher needs to keep an accurate record of enrollment and attendance. 
This record shall accompany the report sent to the Division of VocnUi^n iI 
Home Economics at the end of the seminar. 

7. It Is advisable to award certificates of attendance to those who ni tended 
all sessions of the seminar. 
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Hints to Teachers 

1. Name t^^s are a good idea with must groups. 

2. Materials and supplies should be ordered in advance, 

3. The teacher may contact the Division of Home Economics Education, Frankfort, 
Kentucky for copies of the slides produced by the Health Department and the 
Western Kentucky University Manual, ''Guides to Food Service. 

4. Pre-arrange the classroom in such a way that each student will h.ivt? a good 
view of the visuals. 

5. All equipment should be checked to be sure it is operationa3| and replacement 
bulbs, etc., should be available in case they arc needed. 

6. Excellent suggestions for preparing for such a class are given on pages 7-11 
of Health, Education, and Welfare bulletin, ''Sanitary Food Service." 

7. It is a good idea to supply a folder in which the student may keep materials 
received in the class. These may be given out at registration, placed where 
each student will sit, given at the end of the session a$ a means of summariz- 
ing, or given out as needed. 

8. If you wish to write something for the students to see such as a list or 
suimnary, an overhead projector is a better choice than a chalkboard. 

9. An effective interest approach is to mi^kv a display of all the materials 
you can find th.it would be helpful for the employer to use in training 
employees. 
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Conceptual '^Jtllne-Unl t I 
SEMINAR ON SANITATION FOR . TAURANT OWNERS AND MANAGERS 

Time: A Hours 2 Sessions 

Concept I: The Effect of Sanitary Practices on the Financial Profits of Food Service 

A. Service and quality to provide profit 

B. Expectations of custcmers 

C. Developaent of positive attitudes of employees 

D. Motivation of employees 
E» OrganlEation for teamirork 

CMicept II: Identification of Ways to Prevent the Contamination of Food 
A* Bacteria which causes food poisoning 
B* Cleanliness of equl{»nent» utensilB» and facilities 



ERLC 



3 



CO 
CO 



c 

49 



.a 

0* 
> 

u 



I 



CO 



o 
u 



u 
c 



c 
o 

u 



CO 

o 



t44 



•s 

CD 
09 



6 



U 
€0 

u 



o 
a 

o 

4-* 

:J 3 

-0 a 
c o 



o 



c 



- ^ £ 



e 

•p4 

la 



O 
M 

> 
o 
u 



69 

e 
o 

«8 



> 44 U 
W U « 4» 

CO w e X 



U BB 01 

i 

^ JQ 4^ 
CAB 

O p 
CO Q U 

c > u 

a» Kr 19 
•p^ CO "O 



OP 
44 



I 



9 
C 

I 



C 
41 



O 
U 

a 



CO M 

o a 

4J 



0 ^ 

§ I 

4i fiQ 



•§1 
X g 

•s t: 

fio so 

e 

0» CO 
u o» 

o> e 

I n 



s 



3 



ERIC 



m 
o» 
u 

S 

to 

0» 



0 

01 

u 

M 

a 01 

00 b3 
01 

4J OA 
« 0 

4J AJ 

CO I 

0^ 

H to 

c 

P 
(8 



o» a 

gi 

a 44 

10 

4-i < 

p g 

0» 

o 



I 
i 

CO 



4» 
01 



S 

M 

to 

oc 
on 

CM< 
O K 

fo» 
& 
a. 




u 

41 



I 



& '3 



41 
U 

> 

I 



0 

18 
CO 



• 

> 

I 



0 

I 

u 

I 



CO 

u 
c 



•8 



CO 



4» 



I X 



c^ 0 
a 

e ^4 

41 I 



I 

< 



0) 

u 

c: 

SO 0) 

« o. 

4> 

Id c 
CO a 

w 

(d i 

H DO 

c 

M 

(9 



4i> 
O 



c 
ft 

CO 



60 
4» 

J3 



C 
« 

« M 

^ g 

u 

c ^ 

4» « 

hi 

^ (0 
>^ 



CM 



41 

O I 

> m 

^ a. 

4» n 



1 



14-1 N 

O 18 
9 P 

to 

44 >p4 9 

^ O 

4J DO Wi 

• 8 £ 

«0 f-4 ^ 

44 44 

U >s « 

Id pO O 

«44 a 

44 SO 

9 «f4 

*§ S 




Id 



s: 0 
^ t> 
»^^ c 

4» 

i: 

O 

>« « 

a» 44 

4i» ^ 

S CO 



(4 O 
U Of 



41 Of 

•-4 

10 U# 



9 



<0 4« 

C 44 

(9 09 



O 



Of 



3 

flO 

o 
Id 

9 



c 

a. 
< 



c 

Of so 

13 Of 

C DO 

P to 

« » 

0^ Of 

Of u 

>% 9 



g 



DO S9 

c o 

0^ o 

X o 



Of 

10 CO 

>s cd 
a Of 



Of 



e 
o 



9 

o 

SI 

55 



44 

CO 

CO 



C 00 



44 «^ 

« o 

44 O. 



Of 10 

c o 
o ^ 

O 4^ 
N 



Id 

u u 
O Of 

a 6 

c 
CO 



9 

CO 

i 

CO 



I 



o u 

DO 

Id p 

Of 

44 0> *0 

Of w 

44 A4 Of 

U P CO 

S I » 

44 PO 

Of X Q 
< 44 

m 60 

£ « g 

44 > W 

€0 »4 44 

9 4f 9 

U 60 13 



I 

4* 

a 

4f 

Id 



:3 $ 



60 
DO 

e 

1 



U 44 9 i-4 

-irf -H 5 Of 



Of 

c 

^ § 

00 a 



X 4f • 

0 44 fiO 
44 01 
4f 4> 

1 s t 



44 

c 
(d 

M 

9 

(d 



oo w 
Of o 
DO VM 

S 



GO 

Of 



Of 'v-^ 
M X 44 
DO«H 
1-4 «p4 

§ 

69 • Cil 
60 

^ 44 DO 

<4 C 

9 9 
4 10 $ 



4» 
U 



PC 



G 



4J 00 

4^ 4J 
US 4 

^ > 
c 

CO 



ERIC 





o 










u 
















S 










Ik 


HI 






00 










Q 
























V * » 


ii 












O CM 


















CO 






^3 #M CO 






^4 




5 ^ 


i 






CO •» ftO 






Of m4 




O 








^ fM4 










Id « 


* IB 










^ ^4 


9 




f 


S » fli 




^ CM 


^ CJ «^ 




C/3 ^ U OD 1-^ 



I 



I 



P 

I 



flO 
10 
01 

o 



§ 



CO 



< 

o» 
or 
u 

3 



c 

i2 



S 5 - 



a; 



CO 



0 

a 
e 

0» ' 



01 



Si 

S 

> 

a 



9 



P 



1 

o c 

00 -H 

M (0 

09 0) 

C9 W 

l4 -H 

c u 

0 CO 

^ CO 

(0 

« e 
o» o 



CO O 
CO 
9 
U 



w 

<8 £0 

c 

e m C 

CO 00 9 

I S ^ 
>l a w 



c 

«0 

0 « 

u 

CO > 

1 £ 

"I 

g « 

o c 

CO 

3 § 

CO 

0» ^ 
«C 0» 



0» 



c 

01 

a > 



§ 

3 

e 

10 

c 
o 



44 

c 



to 

s 



C 

o 



<9 



§ 

O 

a 



CO 

3 

U 



U4 



01 
00 



CO 

to 

C/i 



to 



I 









g 


0 








« 




c 
























i 








«H 












A 








0 








41 




m 


1-4 
















a 












u 




i 


c 


us 




rf 


9 


do 




o 




u 


u 


& 






9 






B 


to 






.o 


fO 














<0 




a 








01 








m 




01 


u 






« 












c 


9 


e 




B 


e 


» 


V 










>s 






o 














•o 


4J 


B 




«9 






Of 








60 


« « 


69 


C 


' 5. 


f4 








cv 




4J 




I? 














iM 




c 










o 




c 










1 








0» 






u 






9 








01 




O 












a 




c 




« 




OB 


M 








1 




c 












O 




o 


u 






Re 


Th 


i 








* ■ 






H 


to 





01 -ff^ 

I * 

to u 



ERIC 



01 

u 

g 



0> 

u 

01 

n 0» 

« C 

€0 g 

II 

U 

I 

u 

s 

1-3 



01 



00 

e 



V3 



O 



01 



CO 




09 



01 

01 U O 
CO 

W X fl 
u « ^ 

o» > u 
•4 ^ ^ 

O X 

o» d 
u a. 



SS 0» « M 
^ a X 



4J X 

OS Ci 44 

X a d 

44 O tt 

^ Op^ X 
(0 6 O A 



§44 <^ 
U X 
« 01 CO 

O 10 
a. o> o» 



<8« 



I 



01 
X 



0 
0» 



C 00 O 

^ c; (4 o 

^ CO o 



« 09 
C 00 

' c; 

CO 

^ X 

u 

a» 

U 10 

£ § 



O 01 

u 

S 

o u 



I 



01 

^ 0» 



0> 

4p» 01 
A X 
CO U 
4J 

^ o 

0» 
0» 

II 



CO 

u 
u 

o 

0^ 

a: 



10 
0) 

u 
c 

u 

n ^ 

0) X 
00 

(9 ^ 
M ^ 

CO 9 
CO 

01 w 
H C 



i 



c 

0) 09 

c o 

•H #-1 

^ CO 

g • 



ERIC 



CM 

43 



0^ 
K 
■H 

01 

£X 

< 



o 
CO 

0) 



o 

o 
o 



0» 
01 



u 

G 
H 

A. 

CO 

H 



3 

US 



0» 

a 

o t 



I £ 

c o 
V u 



I 



4-» 
M 



u 

0) 
CO 



to 
u 



3 



p O 

js at 
H as 



» G5 



(8 



i 

1 
t 

u 

« 



§ 

Pb 
9 

S 

H CM 

„ I 



0» 

> 
01 

to 



00 

e 

CO 



CM 

i 

c 

g 

CO 

CO 



1 



3 

I 



01 
4J 



I 

« 

01 
X 

c: 

Oi 

a. 
< 



00 






c 






tH 






09 






CD 




0» 


P 




•o 




c 


•H 


03 






tH 




09 












09 


o; 




(0 














*c 


-H 


1 


01 


OB 


99 








ea 


re 




GO 






-H 




CO 


•T3 


Q 


u 


01 




o 


0 


S < 

«0 iH 


CO 






0> 


i 


O 00 










0 


« & 




o 




0^ 




^ •§ 


M 




SI 








D. 


O 










C 


>s 




CO 


u 




u 


c 






4» « 


•< 




9 0> 


09 fix 


» 




4-i 9 


Oi 


0» (0 


s s 








> 


CO 





t 

W 00 
0» -H 

■H 0» 
0) 00 
(0 

Ok u 
9 

X o 

c a» 

0> 

a. o 
a. 4J 
< 

09 9 
09 O 

=^1 

>^ « 

o; 00 
X « 

(0 u 

o> o 

0> 09 
A 0» 
H U 
09 /-^ 

«* GU O 
0> *H 
4J fO 09 
O 09 
CO 9 
W «0 C9 



09 
09 
•H 

U 

0^ *rA 

U 01 

GL 4-1 

00 

CO C 

W 09 

" I 

u u 
o 

-9 o 

a. § 
u 

M ^ 

"H CO 



§ s 



09 



09 
09 

8 

09 



09 
CO 



si 

CO H 



9 
O 

u 



09 09 
4-t 
« O 

n ^ 

09 <H 

u a< 

C CO 
09 

a-H 



%4 

H 



5 



o ao 



01 S ^ 

4i 09 'P 

o a o 

as Pi o 

w (0 ^ 




JS 




m 

u 
u 
o 

§ 



I 



c 



01 
CO 



CO 



CO 



a 

01 



CO 



60 



(0 



m 
a» 
u 

s 

U 

00 

o» 00 

OS 

^ 3 



^5 

U I 
0; 00 

"^5 




9 « O 



o 

S § o 

< S3 
I 

4-1 CO 

o - 



0» 

CO 

60 O 

e o» 
a. 3 

< CO 



g 



09 

4^ 



l4 

<0 

m 

80 

9 



6 

§ o 

•H 
^ > 

a 

09 



1 

CO 



0 

o 

o 

0» 

80 



«S St o 



o 

s 



a 
o 

00 
09 



G 
O 

-H 
00 
00 

09 

a 



a. 

O 0) 
CM U 

> « 

CO Q 
« 5 
0» fa 

€0 



^ «9 
M u 

0 4» 

CO 

01 '8 

01 



I 



1 

a 

GO cr 

60 

2 >^ 

0 4J 
U W 

>N'P 

4^ e 

C 

1 s 

N • 
P 0» 4^ 

o a> d 
o d Si 
fa 09 a 



01 
4S 



O 00 
O M 

00 



"5 § 

0) ^ M 
> O 4-1 

ig 09 « 

a. o> 
*4 

iiirf VM (li • 
WO 0) 

* u 

^ 00 > 

U ^ »4 0> 

-H -H O 09 

» 09 3 
09 d 60 4 

fa >4 p Oi 



09 
01 



4J 



m 



so 



CO 



4J 

> 
u 



VM 

o 

(0 



H 



H 



o 



60 



< A O 



41 
> 

o 
o. 

s 

CO 
01 

u 



u 

19 



C 



00 
€0 
O 



0» 



0» 



a 8) 

0» 



"I 

O i-l 

u a 

09 9 



«9 



U 

u 

OB 



s 

0» «M 

§ c 



O 

•o 

0> 

00 
CO 

u 



01 

y 



0) 

69 



COO 
01 01 O 

5 CO 

CO 

0» 4J «^ 

>^> ^ 

flO 



«H 9 S3 

90 O 0) 01 

CO « ^ 

» 0> QB 

« M -H 

0> 9 «H ^ 

(0 «3 «0 

«H ^ a « 

> «S U 

0» ^ M » 

•O I-* O 0> 



<0 ^ 



u 

o» 



0> 



I 
1 

0» 
0» 

5 

o 



s 

00 



JJ 

I 

CO 



01 



0> 



I 



4J 
0 
01 

01 

c 



I 

u 



s 



IS 



fl9 
0» 

o 
c 

01 



m 

01 

U ^ 

CO 01 
Op A 

-rj 

10 I 



g 



4i 
d 

o» o 

as 



OS 
10 



0! 

O 01 

5 o 



ERIC 



i 



4J C O 

S 1*^ 

-a •& 01 

^ QB ^ 
W •H 

O. « O. 

9 J-> 0» 

0 0] u 
01 u 

<0 

0» 

^ CO 

«M 09 
CO O «H 

u ^ ^ 

01 ^-f 
u « 

iH 44 h 

01 M US 
Ai O O 
O O -H 



c ^ 

O 01 • 

«H 0) U 

CD ;3 4J 

CO 01 

09 

8) • A 

M O 0» 

U ^ 

-H 09 CD 

•b OB O 

S o» a 

u m 

^ «i 

b a u 

5 u 

> o a 

M 09 r-l 

0» ^ 

^ > 



u o 

M 0» 4J 

0> T-> O 

4: 0) 

a o 

30 



a -0 
P u 

^ G > 

00 « o 













u 












ri 




s. 














a» 


00 


u 


«: 






g 








CO 


3 


60 






> 


•H 




J= 


U 


1 


s 


00 




0 



SI 

CO *H 

u ^ 



I 



_ a> 

S > 

(0 

M oo 

o o 

00 GD 

^ o 

00 00 



9 



CO 

_ m 



09 
U 

(0 a> 
o 

<o d 

O 



I 

u 

{3 



o a 
>i a E 
9 i o 

Q C 
00 0 

i f i 




M CA O M 



CO 



0 6 

to «0 

09 OS 

0> 00 
CO 

§ » 

0» 

00 CI 

04 (0 

@ a 

00 u 
a 

O. o 

•P 
O 00 
00 01 

u 



01 
M 

CO 



5 2 




4» 
U 
-H 



09 



00 



0) Of 

00 fS _ 

o us 

8 § 

« «H -H 
0 ft 
00 00 

cd u 

O fH 
^ C 4j 

^ O. 00 

C TS O 
O 4J 
41 

to 41 

y iH iH 

U Oi'H 

P " 
€0 



41 



9 



f 

41 44 S 
«H d -H 

•H Jg % 
fH 09 ^ 



44 H 
-H ^ 
^ 41 
«H 4J 

45 09 

s ^ 

41 

iH 4> 

4» 4» 

(0 « 



10 
4> 

o 



fH "H 

Oi 09 



4» 

iO 
00 
4) 
fH 

9 

41 • 
O U 

B 
o S 

•H M 
M 

49 iH 
0. 0 
0 -H 
09 U 



as 



§•5 



ERIC 



<8 



4J 

CO 



H 



c o 

P. 01 

0^ 5. 

31 

cn 

-ad M 
u 



u 

H 



Oft 

•s 

a 



o; 

CO 



04 



P. 



o w 



o : 

w 0» 

0) ^ 

a 4^ 



C (3 

•2 § 

I- 













0> 






•H 


u 






m 




0> 


•H 








d 














"so 






ffi 






« 










O 






U 


•H 


•H 


c 




> 


0) 





go 

01 

CO 
o 



4J| M 

ca fiO 

0) 



o 



1 

O 



a 
:9 
o 
u 

C0^ 



m 

f-l o 0» 
Of M 'P 

SOO-H 

« OO 
4^ 44 iQ 

>S >^ CD 
Pi 

Pi'Q 44 
« S ^ 

US c ^ 
U 01 u 
•H GO 

» W C8 

CO 0^ O 
^ W -H 
P ^ 

0) M 
V CO -H 

m w a 
o S i 

(0 O 



0» 
44 



0» 

44 

Of 
CO 
0» 
CO U 
Oi 
Of 



u 

0 
0) 

w 

CO 

GO 



44 

U f 
O M 



m 

01 



t 



:3 

U3 



a m 

0) 

cm n 
I 0) 
M 6 

0) 

2 

CO Of 
•O 44 

c 

CO W 
O 

o ^ 



Of 

fH -H 

.fi fH 

CO to 

9 CO 

CO 

Of 

5 i 

to 

O 

CO 

•H 



SO 
0) 

fH 

s 

CO 

.o m 

O Of 

Of 

V o 

8» rH 

Of a 
^ 8 



CM 



§ § §3 
a X CO 



Of -H 
CD 
44 :3 



00^ 

a Of ^ d 
a-H 5 



CO o. 



< 01 oc 



flu u 

< o 
o 

..1 

o 

^ if 



j: CO 

Of 
N 



CO 



Of 

us 



•H 
> 



Cf 



CO 
fH 



fH 








•H 


1 


1 




•H 




P 






a 


CO 






•H 


00 






U 


u 




o 


-H 


o 






44 










Of 






CO 






N 






•H 








C 




«M 




3. 


O 


0 






Of 






O 


Of 


Of 












>^ 








c 




a 




(0 






t4^ 


Of 




i 


o 


US 


»4 


Of 




44 


Of 








> 




i 


on 


Of 


m 










u 




o 


o 


00 


c 




•H 


Of 


I 




CO 


& 


Of 




N 






4U 


-H 



t 



> 
0 
U 
P. 

o 
u 

CO 



o 

§ 



04 



M S 



B 



M 

GO 
CO 



I 

s 

01 



•8 
I 



flD 
Of 



S 



4^ 



Oi 

^ 9 
O « 

41 

9! — 

4J 



4» 3^ 



4J 

O 

u a 

4» « 

pes tt 



T3 



5 H 



CO 



9 

cr 

41 
00 

c 

N 



0 

0) 4» 



4» (Q 
S 

a 

•H ^ 

d e 

Oi « 

I 



» 

4.1 

d 

4» 

1 

4J 

10 

4) 



1 

O 



flD 
60 
41 



1 
I 

0 
P* 

41 

O 

§ 



4J 
0 
4> 



1 

0 



4) 

14 

g 

4J 

2 

0 
14 
« 

I 

to . 

41 

AO dO 
0 0 

P ^ 
£ 4J 



IS 



fiO 

m 
u 
u 

§ 



4» 



to 4» 

4J 00 
(4 0 

4# 4-t 
CO « 

II 



3 



ERIC 



49 



8^ 



g 

CO 
CO 

« 0. 



a 0 

4-> 

Is. 



*4 

ON 44 
^ 0 

gas ^ 
^ (4 
O ON 4» 
^ <H SB 



CO 
4» 

a 

O 
U 

0 ^ 

87 



0. 4» 

u « 
0 4» 

0 ^ 



CO 



I 

^ 19 



41 44 
C4 

0< ^ 



I 



I 



4^ 0 
flP Q 



I 

U 

IH 4» I 
O OiS M 

W 0 V 09 
4» M 0 
US 5 79 

0 J O 

«M •H 99 ^4 

0 a.o iO 

^ 99 C 
49 iH M O 
44 f-4 «H 
•H A 4» «4 

§1^,5 



o 

44 



99 
(4 



CO 



CO 



C8 

4» 99 

US « 
U 

S O 

44 
41 99 

^ 4) 

H 44 ^ 
4> • 
M 0 
CL O 

4» 

4f (4 0) 

i . § 



Ai 01 4» 

Q M M g 

•0 «M 



99 



U W ^ S 69 
0 4f 5 9 W 
90 A^M or a 

0 

s 

4> 

CO 



^ 99 f-( 

^ s s « 

S 01 44 

4> 41 90 

>%flrt 4S 4» 
44 

0 0 41 

2 Q U 

O ^ C4 > 



^ 5 ^ 

u o 

0 U 

s 

0 O M 
44 0 

^ t; 

99 0 



«1 



O O 4» b 

44 -H fH 00 

99 «A O 

90 90 ^ M 



S 2 S & 

O*-^ 0 

M 44 

0 4» iH 

S4» O Jd 0 

44 S 

0^ 0 
fiO U pC 
CO «H 09 
> -H 

»H _ 

0« 00 



1% 



I 



(0 

u 

O 

CO 



CO 



Of 



o 
u 



c 
< 



o 

§1 

Of 

a 

(9 
01 



3 



§ ^ 

.A 

a 

§1 

m 
a 



H 

s 



! 

< 



0> 

s 



j a a 

J3 S 

a 01 o 

o u 



S« § S 80 

§ o» u § 
to 

Vi S Of 



1 



0 

o 

o» 

o ^ ^ 



0» 



M 

o 



s 
! 

8 



0» 

s 

8 

4J 



5 

g «o 

U «H 
tM O 

0» 



3 



g 



SB 
4J 



1 
5 



S c 

SS 

0« 01 
60 

0» 

s § 
i'S 



^ a 



ERIC 



-a 

o o 

CO 0) 
M £0 
CO d 

0) *fi ^ 

& o ^ 

u Oj 

0» 

0 01 

«-l c <o o 

fa o d 9 

^ «M <H 
COW 
41 

§ Op >N O 

•H ^ ^ 
9 > fiC 

01 Of O 



5 





S5 35 



u 



99 
U 



GO 



CO 
SI 

> 



4» 



n 
41 

CO 0^ 

« C 

CO « 
_ P 

00 <-t 
C C9 
^ > 

u 

C8 i 
0 



»4 

0 



o 

^ 88 

to 9 



0 

CD 



4S 



5 o 

III 



66 



s 

t 



§i 

c 

> 

S J 

" 3 
•H n 

3 o 

a 
Of o 

^ u m 

O 5 09 




EVALUATION 



DirecCiona: 

This evaluation is being made to determine the merits and weaknesses of this 
program. Please answer each question thoroughly and thoughtfully. Be critical. 
Any suggestions you mjght lyive for improving this program will be greatly appre- 
ciated • 



1. Do you feel the overall content of this prc^ram met your imm&iiate needs? 

Yes No 

Comments: 



2. What are your recoimaendations as to the teaching of this class in the future, 
e.g. who should attend* time of day it should be taught, whether the classes 
should be on consecutive days or once a week, number of lessons needed, what 
time of year it should be offered etc. 



3. What do you feel is needed for future class discussion? 



4. VThat is your most difficult function in foc^ service management? 



5. VHiat changes do you Intend to make in your food service establishment as a 
result of these lessons? 



6. List below any further coranents you would like to make concerning this and 
future experiences in such a program. 
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NUMBER OF MILK, FOOD AND WATER-BORNE 
OUTBREAKS REPORTED IN THE UNITED STATES 
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Appendix F 

Pretest 
SesHion 1 - Part II 

Select the letter ot the phrase which correctly coapletetf the Miatemcnt. Choo.sc 
only one answer for each item. 

1« Food poisoning is a general term used to describe 

A. diseases caused by foods. 

B. any food that has been exposed to moisture and warm temperature 
for several hours. 

C« any Illness caused by taking contaminated food or drink into the body. 

2. The three major "food germ criminals** are: 

A« salmonella, bacteria, aiuJ ptcmalne* 

B. twtulism, salmonella and staphylococcus. 

C. bacteria, botulism and staphylococcus. 

3. What harmful germ is usually foux») in meat, eggs« poultry, milk and 
milk products? 

A« salmonella 

B. pt(»aine 

C. staphylococcus 

4. Which of the following foods beccme easily contaminated in a short 
period of time? 

A. foods high in fat content 
B« foods high in sugar content 
C» foods high in protein content 

5. Which of these is a goal of sanitation procedures in food service 
establ i shment s? 

A. prevention of food spoilage 

B. preparation of high quality food 

C. service of food at the proper temperatures 

6. The term "sanitizing** differs from "cleaning" in that sanitizing 
indicates 

A. absence of soil 

B. removal of harmful bacteria 

C. use of a detergent 
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RICKETTSIA 

• TYPHUS 

• ROCKY MOUNTAIN 

SPOTTED FEVER 



VIRUS 

• MEASUES 

• CHICKEN POX 

• POLIOMYELITIS 
' PNEUMONIA 
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STAPHYLOCOCCI 





WOUND INFECTION-BOILS 



STREPTOCOCCI 






DIPLOCOCCI 



0 



I THROAT INFECTIONS 

iSEPTiCEMIA 





LOBAR PNEUMONIA 
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I 

PROTOZOA 
AMEBA-^^ MAUARtA 

PARASITIC IMFECTION5 
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SKIN-SOURCE OF INFECTION 
STAPHYLOCOCCUS 
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RXM) nilSONUie « DISEASE 
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BACTERUL FtX>D POISONING 

Food poiTOfilng of bacterial origin aay be due to: 

- Bacteria present in the food in its natural state 

- Bacteria introduced during preparation 

- Bacteria introdiKied aft^ax preparation 

Salnonella infection; 

- The result of the bacteria which may be present in the food in its natural 
state 

- Occur most ccamonly in poultry 

- May be caused by a person who is a "carrier" contaminating the food with 
fecal material 

- Incubation period usually from six to seventy-two hours 
Staphylococcus Infection: 

- Due to contaiBinatlon of the food by a food handler 

- Bacteria foux^i in running sores. Infected cuts, and nasal discharge 

- Food poisoning due to staphylococcus is not an infection but an Intoxication 

- Bacterial by-products known sf toxins'' are actually poisons which cause a 
violent reaction in htmans 

- Usual incubation period from one to six hours 

Streptococcus infection: 

- Due to contamination of the food by a food handler 

- Contained in nasal or throat discharge 

- Is a true infection 

- Incubation period u s ua l ly from two to eighteen hours 
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FOOD SERVICE ORSANiZATiON CHART 
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Appendix P 



Pretest 
Session II - Part II 



Personal hygiene plays an laportant role in helping to 
prevent the spread of disease throi^n food. 

The bacteria or viruses of Mny of the respiratory 
diseases Day be spread in the droplet spray thrown 
out frc» the nose or siouth during a cough or sneeze. 

To permit faster service during rush hCHirs, it is 
permissible to use the hai^s rather than utensils 
such as forks or tongs to haiKile food. 

It is important that a food service worker's hands 
be clean whenever it is necessary to handle food. 

The akin is a good carrier of bacteria. 

There is very little connection between personal 
hygiene and the spread of disease through food. 

Many of the outbreaks of foodborne illness can be 
prevented by changing the work habits of food service 
workers. 

Sanitlzation is the removal or destruction of all 
disease-producing organiras fr<» eatit^ and drinking 
utensils or equifsaent. 

Dishwashing is only as effective as the individual 
responsible for the dishwashing of^ration. 

The manner in which utensils or tableware are placed 
m a rack for washing has very little effect on how 
well they are washed « 
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Appendix R 



FOOD SERVICE HOUSEKEEPING CHECK LIST 



1) UTENSILS AND EQUIPMEi.T 

R eadily taken apart for cleaning 
R epaired and oiled regularly 
R at-'proof 

^Sinks and ice compartments equipped 



3) WASTE REMOVAL 



with drains 



^Use drying towels only If necessary 



J^eep drying towels dean and use only 
for drying 

^Pots and pans scraped » pre*-rlnsedt 
washed 9 rinsed in hot water, no 
toweling 4) 

Clean and stored in a clean place 



DISHWASHING 



_^Scrape and pre-rinse dishes 
jChange wash water frequently 



_Keep wash water at 110-140^F or 
2 minutes in approved alkaline rinse 

^Eliminate toweling of dishes 



^Store dishes on clean and protected 
shelves 

^Wash and sterilize dishes, glasses, 
-^.nd silver after each use 

JSbb paper cups, spoons, etc*, only 

once 

^Provide sufficient number of wire 
^baskets and trays for draining 
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Adapted from: *'Tou^ist and Resort Series'* 
Michigan State University 



FOOD 



.Provide for the drainage of liquid 
wastes into sewage system 

Rerove trash daily and dispose of 
"daily 

^Empty and clean garbage and trash 
cans daily 

_Equip garbage cans with tight lids 
and replace lids each time they are 
used 

.Provide an adequate number of cans 



jClean up imoiedlately any food spilled 
or dropped on floor 

JCeep dry food in rat^proof containers 
"with lids 

Refrigerate perishable foods at 
^40-50^P 

Food must be free from spoilage 



.Prepare food only in clean equip- 
ment 

_Cover food when on display to pro- 
tect it from contamination 

jCustard or cream fillings need to 
be discarded after 24 hours 

_Wash fresh fruits and vegetables 
thoroughly 

_Pur chase milk, ice cream, and 
frozen desserts from approved sources 

^Serve milk ftcm dispenser or in 
original Individual container 

^Provide hot and cold running water 
_Keep anln^ls off the premises 
Keep back yard free of rubbish 
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^) FLOOHS 



SimK)th^ ^igittt no cracks 
Nu holes 



Clean 



9) TOILET FACILITIES - EMPLOYEES 

Provide a self-closing door 



JKeep toilets In good repair - 
flushes and drains properly 



Washable 



6) WALLS 



.Provide hot and cold water and a 
clean hand basin 

^Provide soap dispensers 



JProvide paper towels 



Smooth 



JPost **Wash Hands" signs 



Washable 



_No holes, rat-proof 
Clean 



7) DOORS - WINDOWS 
Screened 

In good repair 

Fit tightly 



JCeep walls » floors and ceillngt 
clean and in good repair 

Jlest-rocns properly ventilated 
and lighted 



10) PLACE FOR PERSC»iAL BELONGINGS - 
EMPLOYEES 

Sufficient number 



Jiot located in roCTi with food 
_Clean, repaired 



8) LIGHTING - VENTILATION 

C lean windows regularly 
^Keep fixtures clean, in good repair 



and/or hoods clean 
JCeep exhause fans operable 



11) PERSONAL HYGIENE - EMPLOYEES 
C aps or hairnets worn 
C lean « washable garments 



Jlands kept away from nose, mouth, 
pimples, hair, etc# 

Jlands washed very frequently, after 



each visit to the toilet roora, each 
time before handling food or the 
equipment 

NOTE: Thij haf^ been prepared for the use of the manager in checking the sanitation of his 
operation. After this check list has been completed, conferences should be arrange 
with respective ^ployee&, responsible for violations, advising the recommended 
changes » 

Adapted from: *'Tourist and Resort Surien'* 
Michigan State University 
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HAND DISHWASHING PROCEDURE 



A« Adequate facilities 

- Adequate soiled dish storage space and garbage disposal 

- A suitable three-compartment sink 

- Adequate drainboard space for clean dishes 

- A sufficient supply of hot water 

- A compatible washing caajwuz^ 

- A 220OF thermometer and chemical test papers 

B« Rec4»nmended steps in procedure 

- Scrape, stack, and segregate dishes 

• Check for cracked dishes, glasses and stained silver 

- Pre-wet or flush dishes 

- Handwash each utensil in first sink compartment 

- Use the correct washing compound 

- Apply friction - brushes, etc» 

- Rinse in hot water 140^F in second sink ccMnpartment 

- Use long handled baskets 

- Sanitize in third sink compartment containing hot water 170^F or 100 ppn 
approved chemical sanitiser 

- Submerge at least two minutes 

- Use baskets to eliminate extra hax^ling 

- Air dry 

C* Correct storage 

- Invert cups - glasses on trays 

- Use trays for better storage 

- Stack trays - keep dishes covered 

- Store dishes in a clean enclosed area 



ERLC 



Adapted from: "Tourist and Resort Series" 
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MACHINE DISHWASHING 



A. Space and equipment needed 

- Adequate hot water 

- ThermoT&eCer gauges in both wash and rinse line 

- Rinse water minimum temperature is ISO^F 

- Racks for dishes and cups 

- '\Silver dry" facilities and space for air-drying dishes 

- Dispenser for washing compound 

- Adequate area for soiled dishes 

- Suitable garbage disposal 

B. Recommended procedure 

Pre-scrape, segregate and stack 

- Rack and pre-flush 

- Check cOTipound for proper strength 

- Maintain rinse water at proper temperature 

- Remove racks to clean drainboards 

- Air dry 

C. Handling and storage 

- Invert all glassware and cups 

- Handle and store on trays 

- Air dry 

- Store on clean shelves, trays, or racks 

*- When dishes are not in service, they need to be kept covered 
D* Maintenance 

- Clean dishwashing equifmient thoroughly at the end of each washing period 

- Clean dish tables with detergent and rinse with clean watt^r 
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